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The SlyleBoofc of Foods ^ 

%y Curtis 




onfirmed devotees of the various unusual food 
creations which distinguish the exclusive clubs, 
cafes and hotels, as well as many private homes, have 
long known that the rare delicacies put up under the 
famous Curtis Quality trademark are an absolute 
necessity in the preparation of many of their special 
dishes. In presenting this book to the public, there- 
fore, we do so with the belief that our suggestions will 
be readily welcomed by those whose culinary experi- 
ence has hitherto not acquainted them with this 
totally different American pack of unusual foods. 

We find upon examination of the Curtis special- 
ties, that most of them are in themselves most ex- 
cellent Hors d ’Oeuvres, any one of which makes an 
ideal appetizer — that highly essential preliminary to 
the luncheon, dinner, or banquet. 

In examining the unique foods prepared in the 
Curtis kitchens, one finds that the innate goodness in 
each of these choice California foods has been so 
marvelously developed by perfect seasoning and 
scientific processing that each product is highly satis- 
fying when served as it comes from the jar or tin as 
well as in many delightful combinations which give 
the chef or clever housewife fullest play for their 
genius. 

In the following pages we have offered a number of 
very unusual and ultra modish recipes for the use of 
those whose aim it is to excel. While the recipes are 
not extensive, yet they represent the very latest 
vogue in the serving of foods today, and their perusal 
will, without doubt, suggest innumerable other uses 
to those whose enjoyment lies in the creation of new 
culinary delights. 
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We are not attempting in this booklet to describe 
table service further than that connected with the 
special dishes themselves, as we have felt that “prece- 
dent,” or the established vogue, in the matter of ser- 
vice must in every way govern. The average home 
has, in fact, traditions of its own particular service 
which are a delight to the favored guest, and this indi- 
viduality should be respected. 

Pimientos, ripe olives, artichokes, sardines, tuna 
fish, olive oil, et cetera, which have been brought to 
their highest stage of perfection in the preparation of 
Curtis products, are the most extensively used base 
products of the Hors d ’Oeuvre, the world over. 

The culmination of Curtis Quality Style is found 
in the product Curtisola, a California antipasto, being 
a combination of the choicest products packed by 
Curtis, which are described more at length on the en- 
suing pages. 

Many Curtis specialties will be found to make par- 
ticularly attractive garnishes, and from several of 
them a few of the most fancy soups may be created. 
For the salad, Curtis products are supreme, and on 
many of the exacting tables of today no salad is con- 
sidered complete without its including at least one of 
the Curtis unusual foods. 

An unlimited number of entrees suggest them- 
selves to the chef or culinary expert when Curtis 
unusual foods are in reach. 

We have felt that this style book of foods would 
hardly be complete without the inclusion of several 
sample menu suggestions for formal dinners, in addi- 
tion to the afternoon teas, motor lunches, luncheons, 
breakfasts, after-theatre suppers, et cetera. 
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Hors dTOeupres 

/> 1 n . Curtisola, an Hors d 'Oeuvre par excellence, 
K?UT LTODIcL • neec j s no particular suggestions concerning 
its use. The product is packed in both glass and tin and is an 
antipasto used ordinarily by Europeans as a side dish or appe- 
tizer; yet Curtisola is a combination of far rarer and more deli- 
cate food morsels than any French or Italian Hors d ’Oeuvre. If 
you are yet unfamiliar with Curtisola, the greatest delight of the 
entire line of 44 Curtis Unusual Foods” is still in store for you. 
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Tuna, KoT 5 d’OetlPta: Use the contents of one 

— ■ — can of Curtis Tuna; 

mix with tomato catsup until smooth. Serve very cold on thick 
slice of tomato resting in a lettuce leaf. Each service garnished 
with Curtis Supreme Ripe Olives. Serve on individual plates. 

Ijg>rs d'Oevpre ala, Curtizs 

toast slightly, butter and cut into small diamonds, circles, and 
crescents; the circles two inches in diameter and the rest in 
proportion. For Pimientos, slice thin and place on toast, 
garnished with an olive in the center. For Tuna, chop finely; mix 
with mayonnaise; spread on toast. Caviar and other apertifs 
should of course be included. Garnish all with hard-boiled egg 
stuffed with Chicnic Shredded and mixed with mustard butter. 
Decorate with the contents of two inverted Curtisola hors 
d’oeuvre jars, slices of lemon and sprigs of parsley. 

To make mustard butter, use butter mixed well with salt, red 
pepper, and mustard. 


Curtis appetizer Supreme : f ut sl , ices of 

■ ■ A/ / bread one- 

fourth of an inch thick, and two and one-half inches in diameter 
round. Toast slightly and decorate the upper with yellow deco- 
rating butter made of boiled egg yolks mixed with mayonnaise. 
In the center of this place an egg which has been stuffed with 
Curtis Tuna drenched with French dressing. On the top of the 
egg place a Curtis Baby Artichoke heart, and garnish with slices 
of lemons and sprigs of parsley. 


Tomato 'Dehoiosoz Take four tomatoes, 

— ■ — ' - peel after dipping in hot 

water. Remove seeds and core. Fill with the following: Cut in 
small pieces one celery root well cooked, one can of Curtis Arti- 
chokes a la Grecque, and whites of three cooked eggs. Chop some 
chives, then mix the above with a cupful of mayonnaise. Season 
with salt. Then fill the tomatoes. Garnish the top with one Arti- 
choke and serve on shredded lettuce. 


1 3] 



Digitized 


ed by CjOCK^Ic 



Mlgerian f(or& d'Oeapres: s** 

lemons, cut in half and scoop out the pulp. Remove the tough 
inner skin and seeds and to the rest add contents of one can of 
Curtis Sardine Filets chopped fine, a spoonful of French mus- 
tard, two hard boiled eggs chopped, a dash of Tabasco Sauce 
and a little thick Mayonnaise. Cut a slice from the bottom of 
the lemon cup in order that it may stand firmly on a round 
lettuce leaf, fill each cup with the mixture. Garnish with chopped 
egg and two pieces of the rind cut in straws crossed on top. 

JlnchoVu Butter : Vs * one ounce of anchovies 

— - — ■ —/ ■ — pounded thoroughly. Add one- 

quarter pound of butter and a little cayenne. Rub through sieve. 

• To be served with Curtis products. 
-- Mix together one cupful of grated 
cheese, one-half cupful of fine bread crumbs, five drops of Wor- 
cestershire Sauce, pinch of salt, dash of cayenne, and one-half 
teaspoonful of made mustard, and last of all, a well-beaten egg. 
Roll into small balls, place in a wire frying basket, and just be- 
fore they are to be served, plunge into boiling fat. Cook a light 
brown and serve on a folded napkin. 

AnchOVlj Dressing U ?f French Dressing- 

- / j/ add one tablespoonful of 

anchovy essence. 




Canapes are savories, or appetizers, usually served before the 
first course at dinners, luncheons, or chafing dish suppers. One 
slice of bread only is used for each canape. They may be dipped 
in melted butter, toasted, or fried and cut into fancy shapes. 
The mixture is spread on top, the top garnished. 


3andmeli.es 

The first requisite in the preparation of good sandwiches is to 
have bread of close, even texture. Cream the butter and spread 
before the bread is cut. Cut away all crusts. 

Garnishes for sandwiches made of fish: Curtis Olives, pickles, 
cress, parsley, slices of lemon, and hard-boiled eggs. 

For cheese: Curtis Olives and pickles. 

For meat: Parsley, lettuce, cress and mint. 
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JrtiGkauts a ia Grecqae 



Curtis Artichauts a la Grecque are the hearts of only the 
youngest and tenderest Baby Artichokes, with all of the outside 
and tougher leaves being sacrificed so that the entire Artichoke 
may be eaten without the least sign of toughness being discover- 
able in the morsel. They are packed in a zestful, yet delicately 
flavored sauce of “Curtis Quality Olive Oil,” seasoned with rare 
herbs. As an Hors d ’Oeuvre they are incomparable and are a 
prime requisite for all stylish combination salads, being in de- 
mand by epicures the world over. The ultra-exclusive French or 
Italian chef finds the continued and varied use a most valuable 
assistance to his prestige. 

Each can contains approximately seventeen whole Baby Arti- 
choke hearts, and in serving it is well to cut these hearts longi- 
tudinally into either halves or quarters. 

Artichoke Canape-. 

spread with anchovy butter and garnish the top with split Arti- 
choke hearts. Serve on lettuce leaves on individual plates. 


Fried Artichokes: c L ut , hea r ts ° f Bab y A « ; - 

chokes in half. Marinate. Dip 

in batter and fry in boiling oil until brown. 


Artichoke Fricassee : Use contents of one can of 

Curtis Baby Artichokes. 

Cut the Artichokes in half vertically and place in a saucepan with 
the liquid in which they are packed. Add one spoonful of butter, 
a little parsley and minced garlic; let this come to boiling point; 
before drawing from the fire add the yolks of two eggs that you 
have first beaten together with a little water, some lemon juice, 
and half cupful of grated cheese (Parmesan preferred). Be careful 
to stir constantly and not allow the eggs to burn. Serve when of 
creamy consistency. 



Artichoke ConibinationSalad : H a v e , P re - 

pared one 

cupful of string beans, one of green peas, one of asparagus tips, 
which have been cooked separately. Add to this the contents of 
one can of Curtis Baby Artichokes which have been drained. 
Mix and place on ice. When thoroughly chilled, add a rich mayon- 
naise, place in a bed of lettuce leaves and garnish with olives and 
strips of Curtis Pimientos. 


ArtichokesTlaturel : Serve Curtis Baby Artichokes 

■ in a relish dish very cold. 

Retain the sauce. 
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Chicken CjOUt~tnetl Wash and separate chicken 

into pieces; eliminate the back 

and neck. Saute in a little olive oil or other frying element until 
nicely brown. Transfer to a casserole — add a pint of stock. Cover 
and let cook in a moderate oven for an hour or more, according to 
size and age of chicken. Cover. Add stock when necessary. When 
chicken is done remove it from the casserole. Thicken the gravy 
with three tablespoonfuls of flour. Add pints of milk or 
cream. Salt to taste. Stir until smooth in texture. Add one dozen 
or more mushrooms, a few chopped truffles and contents of one tin 
of Curtis Baby Artichokes vertically cut in halves and drained 
thoroughly. Place the chicken in the casserole with the sauce and 
serve very hot. 

Artichoke Friandise : f lac , e ; n a sa,ad 

bowl rubbed with a clove 

of garlic. Pour mayonnaise over same. Place on lettuce leaves in 
the form of a cup on individual plates. Garnish with strips of 
cooked carrots cut in one-eighth inch strips lengthwise. Lay on 
top two or three filets of anchovies. 

ArtichokeSatad a fa Russe ; ^ 

cooked beets, carrots, string beans and green peas, a few aspara- 
gus tips and broken bits of cooked cauliflower. Cut the Artichokes 
in half vertically, the other vegetables in dice. Place all in a salad 
bowl and pour over them a light mayonnaise dressing. 

Artichoke with DrawnButter. Heat the 

- ■ artichokes 

in a saucepan in their own sauce. When hot, drain and remove 
to serving dish and serve with drawn butter. 


Artichoke Cream Soup : £ r L a * « on L e , can of 

/ — Baby Artichokes; run 

through a meat grinder. Scald three cupfuls of milk. Make a paste 
of one tablespoonful of butter and three of flour. Add the paste to 
the milk. Stir until the milk thickens. Add one cupful of thick 
cream before taking from the fire, together with the artichoke 
pulp. Serve at once with a mound of whipped cream in each plate. 


Artichoke en Brochette :J? rai . n ® n f ca " °. { 

Curtis Baby Arti- 
chokes. Cut strips of bacon into lengths. Alternate bacon strips 
and artichokes on brochettes until filled. Broil over a hot fire, 
serve as an entree with Parisienne potatoes. Garnish with 
parsley. Serve very hot. Do not remove the brochettes. 


Artichoke Piquante : Take the contents of a can 

— c — of Curtis Artichoke hearts 

and d rain; cut six truffles into small pieces, and place both on ice. 
Rub the bottom of the salad bowl with garlic, and put in the 
yolks of two hard boiled eggs, one-half teaspoonful of dry 
mustard and salt. Work well together, gradually adding oil 
until very thick; thin with a little tarragon 
vinegar, toss lettuce in thi? and sprinkle over 
it one teaspoonful of finely chopped tarragon 
leaves, chervil, and chives. Mix the ice-cold 
artichokes and truffles with a little of the 
dressing and place on top. 
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Many California tourists have become familiar with the kip- 
pered bonita, one of the most delicious morsels for which we must 
thank the waters of the Pacific. 

It has been heretofore impossible, however, to devise a method 
of preserving kippered bonita so that it could be marketed other 
than in a very fresh condition. In Curtis Chicnic, however, we 
have the solution; and to lovers of Finnan Haddie and to even 
those not caring for fish as usually smoked, Chicnic will be found 
most delightful. It has been aptly termed “Deep Sea Bacon,” as 
it is as distinctive in flavor as the famous “Sugar Cured” Bacon 
of the old South. 

This specialty is packed in glass jars and is only the selected 
kippered white tenderloin of the fish. It is more delicate than 
chicken and makes an excellent canape, relish, sandwich or salad, 
and the various other suggestions herein are most worthy of your 
trial. Chicnic, as it comes from the jar, is also most satisfying. 

Chicnic Canap e: c ™Xtl 

with Curtis Chicnic minced with mayonnaise and garnish with 
Ripe Olives and sprigs of parsley. 

Tomato Canape with Chicnic. jpj 

after dipping in hot water. Slice in rounds one-fourth of an inch 
thick. Mix the Chicnic with one tablespoonful of mayonnaise 
until creamy. Spread on tomato, and decorate edges with parsley. 
Serve on individual plates. 

Chienie au Gratin : Use th ;‘ ont ? n * o /°? e °' more 

-a jars of Curtis Chicnic. Cut m 

small pieces and place in a buttered baking dish. Make a thick 
cream sauce enough to cover same. Place over the top grated 
cheese. Bake in a hot oven ten minutes. 

Chienie a laKhvf : Use ‘•y «**“** «f °“ °i more 

. JLca — jars of Curtis Chicnic. Cut in 

small pieces. Make a thick cream sauce in chafing dish; when hot 
add the Chicnic, small pieces of Pimientos and a few pitted ripe 
Olives. Finish with a dash of cayenne and serve very hot on but- 
tered toast or crisp crackers. 

' "Breakfast Chicnic. Place a large piece of butter in a 

— frying pan; when hot add one 

jar Chicnic and heat thoroughly over a slow fire. Serve on but- 
tered toast garnished with strips of broiled bacon. 
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Chienie Patties a la Veine ; 

sauce to which has been added pitted ripe Olives. Cut Curtis 
Chicnic in small pieces and mix with the sauce; place over a slow 
fire until hot. Have warm crisp pattie shells ready. Fill with the 
above and serve with water cress leaves. 


Escatbped Chicnic: 

in small pieces, and bread crumbs. Make a thick cream sauce. 
Add butter and shredded Curtis Pimientos or Garnishola. Pour 
the sauce over the above and bake until brown. 


Chienie ~De1ieado: £ ut 9 hicni f j n j sn ? a ' 1 P' eccs : 

— Place in a salad bowl. Pour over 
it two tablespoonfuls of oil mixed with one tablespoonful of vin- 
egar. Chop the white heart of one head of celery. Mix with the 
fish. Arrange crisp white leaves of lettuce in cup shapes on the 
salad plates. Place one tablespoonful of mixture in each cup and 
pour over it one spoonful of mayonnaise. Lay one strip of 
Pimiento over each plate. 

Chienie Hors d'OeuPre: 

thick and two and one-half inches in diameter. Toast slightly. 

Butter with mustard butter, cover ^ ^ 

top with slices of Curtis Chicnic. Cut •’•"'*** 

a slice of hard-boiled egg crosswise 

about three-sixteenths of an inch | 

thick. Place on top of Chicnic. In 

the center of the egg place a little 

caviar or star of Pimiento. Place on 

individual plates — garnish with chopped beets, capers and sprigs 
of parsley. 

Club House Sandwich Chienie: Remove the 

— crust from 

two slices of toasted bread. Spread the under slice with mayon- 
naise dressing. On this lay two white lettuce leaves— trim, not 
allowing them to project over the edge of toast. On the lettuce 
leaves lay slices of Chicnic. Spread with mayonnaise. Over the 
mayonnaise lay two slices of broiled bacon. Cover the other slice 
of toast cut diagonally. Serve hot on individual plates garnished 
with slices of tomato and Ripe Olives. 

Chienie Sandwich'. Make a paste of the contents 

of one jar of Curtis Chicnic 

and the yolks of three hard-boiled eggs, juice of half a lemon, 
pepper. Blend with creamed butter and spread on buttered, 
thinly cut, white bread with lettuce leaf between. 

Chienie Sandwich Hoi led: Make a paste of 

■ the contents of 

one jar of Curtis Chicnic and three hard-boiled eggs, chopped. 
Mix with mayonnaise and spread on very thinly sliced, buttered, 
white bread. Roll up the slice and lay on a napkin. Draw the 
napkin firmly around the rolled slices and pin it. Put in a cool 
place until ready to serve, then remove the napkin and tie the 
sandwiches with baby ribbon or fasten with a toothpick. 
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Unlike the usual pack of American Pimientos, Curtis Gar- 
nishola and Supreme Pimientos Morrones are fire-roasted and 
hand-peeled. 

Due to the fire-roasting process, the Pimientos are rendered 
sweet and firm textured, and are not to be confused with the soft, 
flabby, and bitter lye-peeled or hot-oil dipped packs. The more 
costly fire-roasting process disintegrates and volatilizes the in- 
digestible fatty acids in the pepper, which assures Garnishola and 
Curtis Pimientos being most readily assimilated by the system 
without the “after eating distress” so often occasioned by the 
non-roasted pepper. 

Vimiento Canape « C^u t bread in one fourth inch 

■■ ■ — — ■/ ■ - slices. Toast slightly — spread 

with mustard butter. Slice Pimientos into fine strips with scis- 
sors. Place on top. Garnish with chopped parsley. 

Canape Ikrtare'. Cream two tablespoonfuls of but- 

- ter and add to it one tablespoon- 
ful each of chives, capers, gherkins, olives, and Tarragon leaves 
chopped fine, one teaspoonful each Tarragon vinegar and lemon 
juice, one-half teaspoonful each French mustard and paprika. 
Mix thoroughly and spread white bread cut in circles. Garnish 
with Pimientos. 

Bisque ala Curtis : Rub , Cur L tis pantos or Gar. 

1 nishola through a colander with 


W 
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a few spoonfuls of water together with the natural syrup in the 
container. Boil one-half cupful of rice in three pints of milk in a 
double-boiler until perfectly soft, and then rub through a sieve. 
Add the Pimiento pulp, one teaspoonful of onion juice, one tea- 
spoonful of salt, and season highly with Tabasco sauce. Bring to 
a boil, remove from stove and stir in slowly one-half cupful of 
thick cream, mix with the yolk of two eggs. Serve with toasted 
cheese croutons. 

Vimiento Salad Stewart:^™ the contents of 

— — one package of Gar- 

nisholaxu- Curtis Pimientos. Dry on a cloth and slice in rings, cut 
up an equal amount of celery and mix with Pimientos. Add one 
cupful of small balls made of cheese rolled in cracker dust. Rub 
the yolks of two hard-boiled eggs to a smooth paste with two 
spoonfuls of olive oil and a small bit of garlic. Add to this a good 
French dressing. When mixed, pour over the salad and serve in 
a bed of lettuce leaves. Add anchovies and Ripe Olive rings. 
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Vimiento -Vi tribales \ Rub to a pulp, Garnishola or 
■ Curtis Pimientos. Grate six 

ears of corn; add this to the Pimiento pulp, also two tablespoons 
of thick cream, half a tablespoon of tomato sauce, salt, and cay- 
enne pepper to taste, and the yolks of three eggs. Mix thoroughly. 
Fold in beaten whites of the eggs, and pour in buttered timbale 
cups. Stand in a baking pan half filled with hot water and bake 
for twenty minutes. Serve with cream sauce. 

Votatoes OBrian : Use on = q uart °f cooked c p° ta - f 

■ — toes, three tablespoonfuls of 
butter, one tablespoonful chopped onion, one tablespoonful 
chopped parsley, salt and four Curtis Pimientos, cut in small 
pieces. Fry the onion in butter until slightly brown, then add the 
sliced potatoes well salted. When thoroughly heated, add the 
parsley and Pimientos. Cook a few minutes until thoroughly hot. 
Serve with broiled steak or chops. 

Vimiento GonJlrroz \withnee] : Chop one 

1 large onion 

and a slice of cooked ham very fine. Put this into a saucepan with 
one tablespoonful of butter, four Curtis Pimientos cut in pieces, 
and one cupful of boiled rice. Add three-fourths of a can of 
tomatoes seasoned with one teaspoonful of sugar and one of 
salt. Mix all thoroughly. Place in a baking dish. Cover with 
bread crumbs and bake until brown. Serve as an entree. 


Triioles Gurtis * Soak one quart of red beans over- 

J - — — - night. Cook slowly until tender. 

Drain and pour into a frying pan with six tablespoon fuls of olive 
oil and two cloves of minced garlic. Salt to taste. Add Curtis 
Pimientos cut in small pieces, and one-half pound of grated 
(Parmesan) cheese. Stir until thoroughly blended. Serve very 
hot. 

JjjXCfS Pjmietlto * ^hop fine four Curtis Pimientos. Add 
■Tc V . ■ ■ . i three tablespoonfuls of chopped ham. 


Place in a chafing dish with one tablespoonful of butter. Brown 
slightly. Add one-half cupful of canned tomatoes seasoned with 
one-half teaspoonful of salt and one-half teaspoonful chopped 
chives. Let cook gently four or five minutes. Break six eggs into 
pan and scramble all together. Serve with buttered toast. 

Gelery Victory with Vimiento: use four stalks 

-/ -J 0 f celery well 

washed. Leave them whole but cut even across the top to remove 
the long leaves. Make a stock of fowl or veal bones, one or two 
chopped carrots, one onion, four bay leaves, a few sprigs of 
parsley, salt and whole peppers. Place celery whole in pan, strain 
the broth over same. Boil until tender but not too soft. When cold 
drain. Place on deep plate. Make a dressing of one cupful of olive 
oil, one-fourth cupful of vinegar, salt 
and pepper, place over the celery. Put 
on ice until ready to serve. Cut each 
stalk in quarters — using one-quarter 
for a service. Garnish with long strips 
of Pimiento. Also makes a wonderful 
addition to a large serving dish of 
assorted hors d'oeuvres. 
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Ripe Olives 



Curtis Quality Ripe Olives are uniformly graded to size and 
sorted for color and texture to a point where every olive in the 
same container is as much alike as is attainable with human 
ingenuity and the best mechanical equipment. 

You will find an exact replica of the size as well as the number 
of olives plainly printed on each label. This is a distinctive Curtis 
feature. How often have you wondered how many people this or 
that can will serve? How often have you thought you are buy- 
ing large olives when, in fact, disappointment was in store, as the 
can disclosed small olives? The label on Curtis Ripe Olives is just 
like having a window in the can with the bother of counting the 
fruit eliminated. 

In flavor, aroma, texture, color and uniformity of size, Curtis 
Ripe Olives possess all the essential features which go to make the 
perfect fruit. The Department of Agriculture rates ripe olives as 
second in food value to Olive Oil, which is considered the most 
highly nutritious food known to man. 
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f\V\ na Cut bread one-fourth of an inch thick 

uiipe uanape^ in rounds# Toast s j ightly . Mix onc 

pint can of Curtis Olives finely chopped, with cream cheese 
enough to make a paste. Spread on the toast. Garnish the edges 
with chopped parsley and place a star of Pimiento in the center 
of each. Serve on individual plates. 

Olive Canape with Nuts: P"**ed « « the 

/ above canape. Chop 

fine an equal quantity of nuts. Mix with the olives. Use mayon- 
naise to bind into a paste. Spread on toast and garnish with whole 
olives and parsley. 


Olive Canape • Chop Curtis Ripe Olives very fine and 

. / — mix with a little mayonnaise. Spread on 

small buttered circles of white bread toasted on one side, circle 
the edge with a strip of Curtis Pimiento. Add a sprig of parsley. 


Olive and Caper Canape : u s e a » e q u a i 

• ■■■ ■ — / / amount of capers 

and Curtis Ripe Olives, chopped, seasoned with celery salt and 
paprika. Add a little Olive Oil or melted butter, mix until 
smooth. Cut white bread in slices — toast lightly on one side. 
Spread the untoasted side with the mixture. Trim edge with 
sifted yolk of hard-boiled egg. Sprig of parsley in each corner. 
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Olipe and Mehovif Canape: 

Curtis Ripe Olives and anchovies pounded to a paste. Spread on 
diamond-shaped slices of buttered toast. Garnish with strips of 
Curtis Pimientos. 
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Olive and Cheese Canape l Toast crescent- 

* shaped slices 
of bread on one side and butter. Spread first a layer of Neufchatel 
cheese mixed to a paste with thick cream and mayonnaise dress- 
ing. Cover with a thick layer of finely-chopped olives. Garnish 
with sprigs of parsley. 

Olives Kilanaise r cottage cheese. Rub smooth 

— with cream, using a silver fork. 

Season with salt and paprika. Mix with it one-half as much 
Curtis Ripe Olives, stoned and chopped. Shape into small ovals 
and put on ice until ready to use. Serve on the crisp white leaves 
of lettuce and chicory, mixed with mayonnaise dressing and 
garnish with pitted olives, cut in half. 


Curtm -Ripe Olive Salad: 

some dice of stale bread in a jar with some bits of dried red pep- 
pers, several days before. Take two cupfuls of these crumbs, two 
cupfuls of Curtis Ripe Olives, pitted and halved, and one-half 
cupful of young onions sliced thin. Pour over all a cupful of 
mayonnaise and serve on a bed of lettuce. 

Olive Sandwich: 

season with salt and pepper and moisten with melted butter. 
Spread on thin slices of buttered white bread and garnish with 
whole olives. 

Q1iveand_ Cream Cheese Sandwich :^ 1 ™ 

of chopped Curtis Ripe Olives one tablespoonful of capers and 
four minced gherkins, mix with thick mayonnaise dressing. 
Spread the lower slice of buttered white bread with fresh cream 
cheese, the next slice with the olive mixture, cover with a third 
slice. Press together and cut in oblong slices. Garnish with 
parsley and a strip of Curtis Pimiento. 

0}mand_ Chicken Zi^sv §mdivieh : p“ t ^ 0 u n a ] 

of Curtis Ripe Olives and cold boiled livers chopped together, 
mix with thick mayonnaise. Spread on thin slices of buttered 
whole wheat bread. Put slices together. 


Olive and Nut Sandwich: 

walnuts, add a dash of mayonnaise dressing. Spread between 
buttered brown bread. 


Olive and ‘Pimienio §andivich : Use ?quai 

quantities of 

chopped Curtis Ripe Olives and Curtis Pimientos, moisten with 
mayonnaise and place between thin slices of buttered white 
bread. 
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TUNA SUPREME 

PAGE TWENTY-TWO 



SANDWICHOLA SALAD 

PAGE SEVENTEEN 



SARDINES ON TOAST 

PAGE NINETEEN 



TUNA CANAPE 

PAGE TWENTY-ONE 
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On the above Hors cT Oeuvres tra; 
which gives an accurate representatio 
Things to Eat,” just as they are empt 
are packed. Not one but is a delicacy 
cooking or preparation, but all are ( 
rare dishes described in this book. 
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Y is shown a Curtis Buffet Luncheon, 
in of the full line of Curtis “Unusual 
ied from the containers in which they 
' of remarkable appeal without further 
ioubly delicious when made into the 
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TUNA CROOUETTES 

PA6E TWENTY-TWO 



RICE A LA CREOLE 

PAGE TWENTY 



CAULIFLOWER PIOUANTE 

PAGE TWENTY 


TOMATO DELICIOSO 

PAGE THREE 



ARTICHOKE COMBINATION SALAD 

PAGE FIVE 
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Curtis 

SandMckola 
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Sandwichola is a preparation of the rarer products of Sunny 
California. It contains chopped, ripe olives, pimientos, baby 
pickles and choice vegetables, fine herbs and just the proper 
touch of kippered tuna, combined with olive oil; all Curtis 
processed; all highly nutritious foods. 

Sandwichola is concentrated goodness, representing big value 
for the price at which it is sold. It is unexcelled as a sandwich 
filler — an ideal ingredient for captivating salads — a zestful and 
piquant addition to many bouillons, soups and purees which 
would otherwise be flat or lacking in flavor. 

Use it frequently in the daily menu, and on special occasions, 
and you will become Sandwichola enthusiasts. 

Sandwichola Canape: ^ ut *“ d J n l . one - 

/ fourth inch slices, 

then in rounds and triangles. Toast slightly. Spread Sandwichola 
on top; garnish the center with a piece of Curtis Garnishola or 
Pimiento, cut in diamond shape, chopped egg yolk around the 
edges. Serve on individual plates. 
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Sandwichola Relish : ft SB* Z { 

relish dish. Garnish with sprigs of parsley and serve as an accom- f 

paniment to cold assorted meats. i 


Scinclwieholci Sandwich : i 

thin slices of buttered white bread, cover with Sandwichola and a f 

little mayonnaise. Garnish with Curtis Ripe Olives. 

Sandwichola Salad: ■ 

a bed of lettuce leaves. Cover the top with mayonnaise and gar- > . 

nish with anchovy filets. f 

Sandwichola Soup: S3 JrTTtSS \ 

unsalted. Heat. Just before serving add one teaspoonful of Sand- / 

wichola to each plate or cup. Serve with bread sticks. j 


Sandwichola Tomato: ^ 

after dipping in boiling water. Place contents of one jar Sand- 
wichola in a salad bowl. Add one-half cupful of chopped celery, 
two hard-boiled eggs, and one-half teaspoonful of chopped chives. 
Mix together lightly with mayonnaise. Fill the tomato shells with 
the mixture; place one spoonful of mayonnaise on top. Garnish 
with crisp white lettuce leaves. Serve on individual plates. 


i 


(: 
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Sardmes 

©irtf§Mppered Sardine Filets 



In California waters we find the genuine Pilchard Sardine, 
which is totally unlike the Sprat or Herring, so often canned and 
miscalled sardines. Curtis Sardine Filets are freed from all bone 
and are simply the long white tenderloins of the fish kippered to 
precisely the point desired by the epicure. The product is packed 
in one-pound oval tins which contain approximately twelve 
filets. 

The greatest care is taken in the processing and packing of this 
exceptional delicacy, which is not to be in any way confounded 
with the very ordinary kippered Herring or salt-cured fish. 
Curtis Sardine Filets are a treat to any table that comes to recog- 
nize the superlative merits of Curtis “Unusual Things to Eat” 
and will be a frequent addition to the menu in serving the dis- 
tinctive dishes made possible by this booklet. 

Sardine (Janapesi Add the y° lks . ° f thi ;«: t^ied 

■■ / ■ — eggs to every six sardines used. 

Mince the Sardines and egg yolks together. Add one tablespoon- 
ful of the sauce from the tin and two tablespoonfuls of mayon- 
naise. Mix thoroughly until creamy. Cut bread in one-fourth inch 
slices in rounds. Toast on one side and spread the un toasted side 
with the sardine mixture. Decorate the edges with chopped white 
of hard-boiled egg and chopped parsley. 

Hot Sardine Canapes: P°™ d a few k of the 

—is ./ Sardines with one- 

half the quantity of butter and a little chopped parsley. Cut 
bread one-fourth inch thick in rounds. Toast on one side. Cover 
untoasted side with this mixture. Place in a hot oven for a few 
minutes. Serve hot. Garnish with parsley and Pimiento rings on 
individual plates. 

Sardine and 01ii?e Ganape: 

eggs through fine sieve, mix with butter creamed. Add Curtis 
Sardine Filets and mix to a paste. Season with lemon juice and 
spread on rounds of buttered toast, circled with minced Curtis 
Ripe Olives. 
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Sardines with Wee ;< Use c r-.( ourth "p of « ce > fou . r 

■ — cups boiling salt water. Cook 
until soft. Add to the rice two finely chopped hard-boiled eggs, 
two Curtis Pimientos, parsley, and one scraped onion, one table- 
spoonful of lemon juice. Press all through a potato ricer. Arrange 
one can of Curtis Kippered Sardines on a platter. Place rice 
around Sardines and garnish with lettuce. Serve with French 
dressing. 

Salad Sardines : Take smaU p°t atoes > and peei 

— while warm; slice very thin with a 

silver knife and to a pint of potatoes mince one small onion, one 
pickled beet, one fresh cucumber sliced, four Curtis Kippered 
Sardine Filets and one spoonful of minced ham. Mix all together 
and put on ice. Garnish with Pimiento. Serve with French dress- 
ing on a bed of lettuce leaves. 


Sardines On Toasts™. th t?. auce fr ° m c one J can 

Filets and place in a frying pan. When hot add the filets. Heat 
thoroughly. Serve on a platter with triangles of hot buttered 
toast, garnished with Parisienne potatoes and lemon slices. 

Sardine Wets with Cucumbers : f h * 

in the center of a large serving dish and surround with a border 
of sliced cucumbers seasoned with salt, pepper, and oil or vinegar 
before placing on the dish. Garnish the ends and sides of the dish 
with radishes cut in the shape of flowers with sprigs of parsley. 
Serve very cold. 

Salad d'Oeuf: Cut L halfa do f e L n l\ ard - boi i5 d e gg®, in half 

.... with a thread held taut. Put yolks in a 

bowl and rub to a cream, then add one-quarter teaspoon dry 
mustard, a dash of cayenne, salt, a little lemon juice and twelve 
Curtis Sardine Filets scraped fine. Put this into the empty halves 
of the eggs. Cover the bottom and sides of salad dish with crisp 
lettuce leaves and lay the half eggs in a circle on top with mayon- 
naise in center. 

Sardine Sandwich: Take the contents of one 

% ■■ — can of Curtis Sardine Filets 

and pound the meat to a paste. Rub in the yolks of three hard- 
boiled eggs with one tablespoonful of olive oil and a dash of salt 
and pepper. Spread the mixture on toasted bread. To be eaten 
hot. 


Scotch Snipe -Stewart: 

Sardine Filets finely minced, add a few drops of lemon juice and 
one tablespoonful of cream. Spread between thin slices of bread. 

Dressing: Yolks of two eggs beaten, six tablespoonfuls of thick 
cream; beat into this, one tablespoonful of melted butter, cook 
until it begins to thicken, stirring 
constantly. Add one teaspoonful of 
mustard, dash of cayenne and salt. 

Place sandwiches in oven until hot, 
then cover with dressing and serve 
immediately. 
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Vanish Sandwich : Mix and b f * thorou gWy the 

- — contents of one can of Curtis 

Sardine Filets, one ball of cottage cheese, one chopped onion, one 
tablespoonful of chopped parsley, one tablespoonful of mint, two 
tablespoon fuls of vinegar, salt to taste, dash of red pepper, 
the grated rind and juice of two lemons, also use the oil from 
the sardines. Spread between thin slices of lightly buttered rye 
or brown bread. 


Spanish Sandwich : T ?^ e th . e c ° nt f. nts ®(, one ca " 

— / . .. - of Curtis Sardine Filets and 

lay them on slices of buttered toast, cover with chopped Curtis 
Ripe Olives and lemon juice. Cover with another slice of but- 
tered toast. Serve on a lettuce leaf. 


Sardines with Ijollandaise Sauce: 

Heat the Sardine Filets in a frying pan. Drain and place on a 
serving dish. Pour over them Hollandaise sauce and garnish with 
water cress leaves. 

Broiled Sardine Sandwich : ° f "j" £ 

dine Filets. Toast thin slices of bread and cut in triangles or 
squares and butter while hot. Cut Sardine Filets in pieces and 
dip each piece in cracker crumbs, put on broiler and broil on 
both sides. Place on a piece of toast, cover with another slice and 
garnish with a slice of lemon. 


Sardine Club Sandwich : 

Place a lettuce leaf covered with mayonnaise dressing on the 
lower slice, on which lay slices of broiled breakfast bacon. Place 
another slice of toast on top with another lettuce leaf, followed by 
Curtis Sardine Filets, topped by a third slice of toast. Garnish 
with slices of lemon cut very thin and dipped in chopped parsley. 
Serve with Curtis Ripe Olives. 



Cauliflower Vigilante: u ; e a white bead 

7 of cauliflower. Cook 

uncovered until done but not soft. Drain and place on a plate to 
cool. Separate the flower into small parts. Lay on plates dressed 
with white or very light green chicory. Cover with mayonnaise. 
Alternate strips of Pimiento and anchovy filets on top. 


IDints o Ick • Use four Curtis Whole Pimien- 

toee ala creoie. tos Take M cupful rice> boil 

until tender and drain. Season with I tablespoonful chopped 
onion, yi teaspoonful salt, I tablespoonful sugar, and 2 table- 
spoonfuls tomato sauce. Let stand until thick. Stuff pimientos 
with this mixture. Hold pimientos in place with toothpicks. Place 
in hot oven and brown for five minutes. Garnish with parsley, 
lettuce and olive rings. 
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JTjjfl o Put into a bowl one cupful of bread 

M Vlt Cl aj crumbs, contents of one-half pound can 

of flaked Curtis Tuna, one cupful of sweet milk, salt, pepper and 
onion juice, and one beaten egg and mix well. Press the mixture 
into a buttered loaf pan and bake twenty-five minutes. Garnish 
with hard-boiled eggs and parsley, and serve with drawn butter. 

JJilfld CtLfTU * ® rea k * n l ar ge pieces the contents of 
A * one can of Curtis Tuna. Cover with a 
rich cream sauce to which has been added curry powder to taste. 
Place in a buttered baking dish and cover with bread crumbs and 
pieces of butter. Brown in oven. 


Salad Frileme : St ° ne °" e ■ p“* ° f ^ ! • Rip ^? li I e8 

- — , and cut in half; to this add two 
finely cut pickles and the contents of one-half pound can of Cur- 
tis Tuna cut in dice. Arrange a bed of lettuce leaves on a platter 
with a square of ice in the center. Make a square hollow in the 
ice with a hot iron, wipe dry and place the salad in the cavity. 
Cover with mayonnaise to which a spoonful of freshly-grated 
horseradish has been added. Serve with pickle sandwiches. 


Tuna in Peppers: 

put the peppers to soak in very cold water. Beat four eggs slightly 
and add one cupful of sweet milk, contents of one pound can of 
Curtis Tuna cut in fine pieces, one cupful of bread crumbs and 
salt to taste. Pack the mixture in the peppers and sprinkle the 
top with bread crumbs and pieces of butter. Bake about twenty 
minutes. 


/Tii+in d Id f*rar\lG • Place two ounces of butter, two 

ium a /aureoie. small green onions> and ^ ^ 

peppers finely chopped, into a pan which has been well rubbed 
with a clove of garlic. Add salt and cayenne pepper and stir 
slowly ten minutes. Add one large tomato stewed until it is 
smooth, a few tablespoon fuls of cream and one teaspoonful of 
flour. The mixture should be as thick as rich cream. Add con- 
tents of one-half pound can of Curtis Tuna cut in small pieces, 
bring to a boil and serve. 


Tuna Croquettes: 

one cupful of thick cream sauce mixed together. Roll in egg and 
cracker crumbs and fry in deep fat. Garnish with parsley and 
lemon and serve with creamed potatoes. 


Tuna Supreme -. 

preme vertically with a very sharp knife, 
place on a platter surrounded with 
crisp lettuce leaves, pour over slices, 
mayonnaise and garnish with capers. 
Serve cold as luncheon dish. 
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'Tuna Souffle : 

half teaspoonful onion juice, one teaspoonful chopped parsley, 
pepper, salt. Add two cupfuls of milk and stir until boiling. Put 
in the contents of one-pound can of Curtis Tuna flaked, one-half 
cupful of bread crumbs, the beaten yolks of three eggs, mix all 
together, then fold in the whites of three eggs beaten dry. Bake 
in a moderate oven thirty minutes. 

Serve as luncheon dish. 

■Tuna Salad California: Cut conten ‘ s °/ 

— one can of Curtis 

Tuna in small pieces, place in a salad bowl and pour over three 
tablespoons of olive oil, one of vinegar, a teaspoon ful of salt, a 
little cayenne pepper, bits of orange peel cut very thin, one tea- 
spoonful of onion juice, two bay 
leaves, one sliced Pimiento and a 
sprig of thyme; mix all well and let 
stand several hours before serving. 

Garnish with sliced orange. 

Tuna Fritters. ^ a a t k t e e * 

of three well beaten eggs, a pinch of salt, one-quarter cupful 
of milk, one tablespoonful of melted butter. Chop slightly, 
contents of one can of Curtis Tuna and stir in the mixture, add- 
ing enough stale bread crumbs to make a stiff batter. Drop by 
the spoonful into boiling fat and fry a light brown. Drain on 
paper and serve hot with rich cream sauce which has been colored 
with a little Pimiento puree. 



JTt.-n n AinWo/7- Flake the contents of one can of 
lUTlcl Curtis Tuna, mix with cocktail sauce 

and serve ice cold in cocktail glasses. 


Tuna X/utichcoi'i * F * ake tke c ° ntents °f ° ne can of 

Curtis Tuna and add to this one 

cupful of Curtis Baby Artichoke Hearts, quartered. Toss lightly 
together and season with salt and paprika. Place on a bed of 
crisp lettuce leaves. Pour over it a dressing made of the yolks of 
two hard-boiled eggs rubbed smooth with sufficient oil to make 
it like thick cream. Thin with a little lemon juice and season with 
salt and white pepper. Garnish the dish with white rings of hard- 
boiled eggs and serve with Pimiento sandwiches. 


Tina Sandwich —White : f, ut j" to u a bowl l n ? e 

blend lightly, one-half 

pound can of Curtis Tuna flaked, two teaspoonfuls of creamed 
butter, one teaspoonful of lemon juice, one teaspoonful each of 
tarragon, chervil, gherkins, a dash of paprika and nutmeg. 
Spread on thinly sliced white bread, cut in long strips one inch 
wide. 
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Mayonnaise Dress inq: in order t0 obtain s 

— " ' — cf — quick and certain 

mayonnaise, it must be worked with a wire whisk and the ingre- 
dients be very cold. 

Put three egg yolks in a bowl, separating every particle of 
white, add two drops of tabasco and one teaspoonful of dry 
mustard. Mix thoroughly. Pour in slowly one-half gill of vinegar 
and one pint of olive oil (or oil preferred) alternating them with- 
out stopping. Beat thoroughly until thick. One-half teaspoonful 
of lemon juice may be added. 


Trench Dressing ". The French a,wa y s rub the 

— J— salad bowl in which the salad 
is to be made with a clove of garlic. 

Use three tablespoonfuls of olive oil, one of vinegar, one tea- 
spoonful of salt, a little tabasco sauce and pepper, one-fourth 
teaspoon ful of mustard. Place salt, pepper, sauce, and mustard 
in mixing bowl — add a little oil, stir well, then gradually add the 
rest of the oil. Last of all, add the vinegar. 

Chives, mint, chervil and similar small greens may be finely 
minced and sprinkled over a green salad with excellent results. 


Cocktail SatiGe: For twelve cocktails, use twelve 

■ teaspoonfuls of tomato catsup, 

ten teaspoon fuls of horseradish and ten of vinegar, eight tea- 
spoonfuls of lemon juice and one of tabasco sauce. Chop fine 
tender stalks of celery, add one teaspoonful for each glass. Thor- 
oughly mix and serve very cold. A little chopped green pepper 
may be added. 

Cream Sauce : Me]t two taUfpoonfuis .of butter m a 

sauce pan. When bubbling, add four 

tablespoon fuls of dry flour. Stir until well mixed. Scald one pint 
of cream. Add one-third of cream to butter and flour and stir 
until it thickens. Add more cream and boil again. When stirred 
until perfectly smooth, add the remainder of the cream. Add one- 
half teaspoon ful of salt and a few grains of cayenne pepper, and 
one-half teaspoonful of celery salt if desired. Mix while hot with 
fish. 


Kollandaise Sauce : Beat one haif cup of but- 

- ter to a cream with a silver 

spoon, add the yolks of three eggs, one at a time, and beat well; 
then add the juice of one-half of a lemon, one-fourth saltspoon 
of pepper, one saltspoon of salt. About five minutes before serv- 
ing, add one-half cupful of boiling water, a little at a time, and 
stir well. Place the bowl in a saucepan of boiling water and stir 
rapidly until the sauce thickens. This is one of the excellent 
sauces for fish. 


Mustard Butter : Mix butter to be . used for canapes 

— — or sandwiches, with mustard, salt 

and red pepper in quantity enough for seasoning. 
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Drawn Butter Sauce: K U f b , ° n a e : h H a L cu A,° f 

butter ana two table- 
spoonfuls of flour together in a saucepan. Use one-half pint of 
boiling water and one-half pint of boiling milk, pour a little at a 
time into the butter and flour. Stir constantly. When smooth, 
add salt and a little pepper; do not allow to boil. A little lemon 
juice may be added. 

Tartar# Sauce: ° n " cupful ofma y°T aise f f! sing 

m ^ made as mentioned above. Add one 

tablespoonful of chopped cucumber pickle, one tablespoonful of 
capers, one teaspoonful of onion juice — grate an onion to secure 
the juice and add the amount required. Set on ice until needed 
and serve very cold. Excellent with fish and fish salads. 

ScLUOG " ^is ls an excellent sauce for roast 
Z duck or other game. Place two table- 
spoonfuls of olive oil in a frying pan, add one chopped onion. 
When this commences to brown, add one tablespoonful of flour. 
Stir until smooth. After it has cooked for a few minutes, add one 
pint of stock. Let this simmer gently. Pare two dozen olives 
round and round, leaving the pulp in a strip; if this is done care- 
fully, the olives will retain their shape. Place the olives in the 
sauce, add the juice of one lemon, salt, and a little cayenne. Let 
simmer for twenty minutes, skim and serve very hot. 



/fgty 


onname . 


Perte : 


Use the yolk of one hard- 
boiled egg, three gherkins > 



two anchovies, large bunch of parsley 
chopped very fine, salt and cayenne 
to taste. Put these ingredients into 
a mortar and mash thoroughly, then 
pass through a sieve. Add the beaten 
yolks of two eggs, a small quantity of 
mayonnaise and a dash of tarragon 
vinegar. 

Italian Dressing: 

the onion into a bowl; add three-fourths of a cupful of olive oil, 
one-third of a cupful of red wine vinegar, one-fourth of a cupful 
of tomato catsup, one tablespoonful of Worcestershire Sauce, one 
teaspoonful of mushroom catsup, paprika and salt. Stir until well 
blended. 

Curtis Kat/onmise: ““ 2“ ‘ t 

one cupful of Sandwichola. Serve on lettuce hearts. 

Venetian Salad Dressin g: ^? t be j u r r v t f s 

products. Rub an anchovy smooth with a tablespoonful of 
olive oil and a teaspoonful of French mustard. Add three or 
more tablespoon fuls of oil, one of garlic vinegar and one of 
plain vinegar. Stir until creamy. 

Qartic Sauce: ct« SEES 

add the yolk of one egg, rub smooth, and add one tablespoonful 
of bread crumbs which have been soaked in milk and squeezed 
dry, a pinch of salt and cayenne pepper. Stir in from seven to 
eight spoonfuls of olive oil and the juice of one lemon. 
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Formal Dinner 


FORMAL DINNER 
Curtis Tuna Cocktail Supreme 

Celery en Branche Curtis Ripe Olives 

Dinner Rolls 
Curtis Pimiento Bisque 
Curtis Chicnic Patties a la reine 

Filet Mignon Fried Curtis Artichokes Hollandaise 

Orange Punch 

Broiled Spring Chicken Curtis Pimiento Salad Stewart 

Toasted Wafers 

Individual Ice Cream Macaroons 

Camembert Cheese Toasted Water Crackers 

Cafe Noir 


FORMAL DINNER 

Fruit Cocktail 
Cream of Artichoke Soup 

Curtis Pimiento Timbales Curtis Ripe Olives 

Larded Filet of Beef Mushroom Sauce 

French Peas 
Raspberry Sherbet 

Planked Chicken Tomatoes en Surprise 

Toasted Crackers 

Charlotte Russe Fancy Cakes 

Coffee Bonbons 


DINNER 

Tuna Cocktail 
Consomme Sandwichola 
Broiled Curtis Sardines on Toast 
Saddle of Lamb with Stuffed Potato 
Artichokes Pimiento Salad Stewart 

Orange Sherbet Cake 

Cafe Noir 


DINNER 

Artichoke Canape 
Garlic Olives 

Curtis Tuna Souffle Fresh Cucumbers 

Roast Chickens Parisienne Potatoes 

Lettuce Salad Cheese Balls 
Maple Mousse 
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BREAKFAST 


Fresh Fruit 

Broiled Curtis Sardines on Toast 
Cream Potatoes 

Hot Biscuit Coffee 


BREAKFAST 

Iced Orange Juice in Glass 
Breakfast Chicnic with Bacon 
Potato Chips 

Toast Coffee 

BREAKFAST 

Baked Apples and Cream 
Sandwichola Omelet 
French Fried Potatoes 

Toast Coffee 

BREAKFAST 

Fresh Figs and Cream 
Chicnic on Toast 
Potatoes O’Brian 

Marmalade Toast 

Coffee Tea 


iflftemooK- Tea 

AFTERNOON TEA 
Assorted Canapes 

Curtis Ripe Olives 
Tea 

Bonbons 

AFTERNOON TEA 

Assorted Canapes 
Curtis Ripe Olives 
Chocolate Tea 

Bonbons 

AFTERNOON TEA 

Tuna Salad California 
Olive Sandwiches 
Coffee Bonbons 


Salted Almonds 
Cakes 


Fancy Cakes 
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otor ImRGfteon 

MOTOR LUNCHEON 

Curtis Pimiento, Sardine and Tuna Sandwiches 
Celery Curtis Ripe Olives 

Eggs Stuffed with Chicnic and Mayonnaise 
Potato Chips Fruit Cake 

Mineral and Soda Waters , 

MOTOR LUNCHEON 
Curtis Tuna Loaf 

Curtis Ripe Olives Cucumber Sandwiches 

Sandwichola and Crackers 
Fruit 

CMmcj Dish Supper 


Chicnic a la King 


CHAFING DISH SUPPER 
Canapes Pimiento 


Lettuce Sandwiches 


Neufchatel Cheese 
Toasted Crackers 
Coffee 


Sunday Bicjht Supper 

SUNDAY NIGHT SUPPER 

Curtis Assorted Hors d’Oeuvres 
Curtis Pimiento Sandwiches 
Curtis Ripe Olives 
Tea 

SUNDAY NIGHT SUPPER 
Curtis Tuna Supreme with Mayonnaise 


Tea 


Tea 


Cucumber Sandwiches 
Curtis Ripe Olives 

Fancy Cakes 

SUNDAY NIGHT SUPPER 

Artichoke Salad a la Russe 
Cheese Sandwiches 
Curtis Ripe Olives 

Assorted Cakes 
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The 

Style Box of Foods 


R ecognizing the desire on the part of 
many who read this book to prove to 
their own satisfaction the rare flavors of 
Curtis Foods, as prepared in accordance 
with the unusual recipes described herein, 
we pack a delectable 

Style Box of Foods 


CONTAINING 


I glass jar Curtisola 
I glass jar Chicnic 
I glass jar Sandwiched* 

I glass jar Pimientos 
i tin Curtisola 
I can Tuna Supreme 
I can Supreme Ripe Olives 
I can Kippered Sardine Filets 
I can Hearts of Baby Artichokes 
a la Grecque 

A copy of "The Style in Foods” 
by "Curtis” 


2 b those who cannot secure this Style Box 
from their grocer, we will ship same from 
our factory at Long Beach (Los Angeles 
Harbor), California, for $4.50, all charges 
prepaid. 














Digitized by 


Google 


